
PASTA BAKERY - CONFECTIONERYالمعكرونة

M auro and Paolo Turconi 
established Trafi le Turconi 
in 1995, combining the 

experience acquired in years of work-
ing in the sector to produce their own 
pasta dies and inserts. Since then, the 
company has become a point of refer-
ence throughout the world for machin-
ery manufacturers, dealers and end 
users (pasta factories and food pro-
cessing factories) that put quality 
at the heart of their business. 
To maintain the highest 
level of quality, the com-
pany has sustained bal-
anced growth: indeed, 
our size means we can 
offer the highest level 
of customisation for each 
project. This is also thanks 
to a team of passionate, well-
trained and well-informed pro-
fessionals who make it possible for us 
to achieve our mission of excellency 
and precision. We work hard every day 
to improve standards and meet the 
needs of our clients in a well-organ-
ised, safe and effi cient workshop.

Quality that starts with control
Quality is our goal. We control the pro-
duction chain starting from the raw 
material, performing visual, digital 
and dimensional tests at every step. 
Our dies and inserts are produced en-
tirely within our company and we man-
age the machining processes with 
machines of the latest generation. We 
often design and create ad hoc tools 
for specifi c productions, even for small 
quantities. The dies and inserts (to-
gether with the relative work process-
es) are meticulously documented. 
Standard shapes are coded accord-
ing to the catalogue number; special, 
non-standard shapes are assigned a 
serial number that can be traced back 
to the technical data, thus making it 

possible to 
create an 

exact repro-
duction even 

after a number of 
years. 

A reliable, prompt, accurate service
High-quality service is fundamental 
for us. It is an essential part of our 
products, equally as important as the 
materials and work processes. It is 
also what has enabled us to emerge 
from a market exacerbated by price 
reduction policies. At Turconi, service 
is provided in various forms: 
• close cooperation with the client to 

create custom designs
• assessment of all construction and 

performance characteristics
• quick responses with effective solu-

tions, on the phone within a few hours
• direct contact with the professional 

performing the work
• attention to every detail

All of this is made possible by the 
company’s lean and fl exible organisa-
tion and a close-knit, expert team. The 
company’s approach also aims to im-
prove quality and reliability, applying 

research and development every day to 
make our dies and inserts truly special.

Any idea you can think of
500 shapes made to a drawing or sam-
ple… and more are added every year. 
Company logos, characters, animals, 
fl owers and objects as well as con-
ventional pasta shapes…we can pro-
duce dies and inserts in the sizes and 
quantities needed, whether that may 
be a few units or a few hundred, with 
extruding parts with or without Tefl on. 
Our dual warehouse organisation (one 
for raw/semi-fi nished materials and 
one for fi nished products) enables us 
to clear orders quickly, offering record 
delivery times. We can supply inserts 
for existing dies too. So let your imagi-
nation run wild and bring us your ideas: 
we know how to bring them to life.

We are close at hand, wherever 
you are
From Europe to Asia, from America to Ja-
pan, passing through Australia, Turconi 
pasta dies and inserts can be found all 
over the world. You can always rely on di-
rect contact with us, wherever you are.   

www.trafi leturconi.it
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